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Abstract '2 24428

Development of Sesbania flower product for Food has six experiments :

The first expetiment, Moisture content and a,, of 6 types of Sesbania flower including
dried Sesbania bud flower, Sesbania blossom flower, Sesbania bud flower which was
blanched and soaked in syrup, fresh Sesbanie bud flower was soaked in syrup, Sesbania
blossom flower was blanched and soaked in syrup and fresh Sesbania blossom flower was
soaked in syrup (25° Brix) were determined. They contained moisture content of 18.9, 19.8,
15.7, 14.9, 14.7 and 10.4 respectively, with a, of 0.559, 0.635, 0.629, 0.559, 0.573 and 0.459
respectively. Consumers’ Acceptance Testing carried out using Scoring Test‘ with 24 panelists
revealed that fresh Sesbania bud flower which was soaked in syrup and dried, had the
highest acceptability. When all types of Sesbania flower were added in yogutt, the product
added the fresh Sesbania bud flower which was soaked in syrup and dried. Showed the
highest, yogurt with Sesbania bud flower had flowerhad more lactic acid content yogurt
without soaked in syrup and dried Sesbania bud flower when they were incubated for 2, 3
and 4 hours, The experiment shows that yogurt with soaked in syrup and dried. Sesbania
bud flower have percentage of Lactic acid 0.471, 0.619 and 0.681 respectively and yogurt
without Sesbania bud flower have percentage of Lactic acid 0.463, 0.604, and 0.642,
respectively which statistic significantly change 95 % (P=>0.05), and it's shelf - life storage in

0¢4°C was at least 14 days.

The secound expeﬁmeﬁt, The study on formula and processing, of pickle Sesbania
flower and Sesbania flower sweet in sterilized bottle found that preparing of Sesbania flower
must dry in sunlight for 3 hours and put in pickle Sesbania flower contained /with salt 3 % of
water and sugar 0.5 % of water in pickle method énd incubath for 5 day. Sesbania flower will-
sourtest with acid smell and crisry texture (pH 3). The score acceptant is 3.94 (from & score)

Lactic acid 1.93 % and Salt 2.3 % in processing of pickle,

The third experiment, The development of food products from Sesbania flowers
Sweet. The result was found that dried Sesbania flowers in salt is the most acceptable,

formula of Kaow - Chaow flour 25%, sugar 30%, coconut cream 30%, chopped coconut 7%,
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salt 1% and Sesbania flowers 1%. This formula was physically and chemically analyzed
Eréperties found types of color L* @* and b* increase, and its color is yellow-gray. The a,
analysis and the microorganism analysis found that it increased and decreased by the stored
time. Shelf life of products development Sesbania flower could be stored at 8°C for 3 days,

0°C for 14 days and -18°C for 1 month.

The fourth experiment, The study was carried cut to determined the nutritive values of
Sesbania flowers processing . The study was divided into 9 groups, 3 groups were bravch for
1, 5 and 10 minutes. 4 groups were chilled at 4°G for 2, 3, 4 and 5 days. And 2 groups were
dried at 50 °C and 60 °C for 5 hours. The results was shown that, moisture content Was
increased in branched Sesbania flowers but crude fiber was decreased. Chilling was not
effeted in nutritive values. Dried at 50°C and 60 °C were decresed nutritive vaiueé of Sesbania

flowers, And de\/eloped Sesbania flowers tea found the product was most acceptable.

The fifth experiment, The study the suitable packaging for Sesbania floweres food
products were found that made from of Sesbania flowers (Sesbania floweres fermented pork, »
Sesbania floweres yoghurt, desserts made from of Sesbania flowers in brine and Sesbania
flowers tea). Each products has been studied to find the most suitable }packaging. The
packaging that have been studied in Sesbania floweres fermented pork was banana leaves,
polyethylene (PE) bags 3x10 cm. and polyethylene (PE) bags size 3x15 cm. The packaging of
Sesbania flowers yoghurt was polyvinyichloride (PVC) cups (cloudy) size 16 ounce and
polyvinyichloride (PVC) cups (clear) size 16 ounce. The packaging for dessert made from of
Sesbania flowers was polyvinyl chloride (PVC) boxes (clear) , banana leaves , Styrofoam
boxes and white-grey cardboard boxes. The packging for of Sesbania flowers in brine was
jérs with 10 cm. diameter and glass bottles. The péckaging for oven dried of Sesbania flowers
(Sesbania flowers tea) was tea bag like zip lock bags, cardboard boxes, cardboard tubes
with lids size 10 cm. Sensory evaluation were Study to determined the acceptability among
the consumers and the results were analysed statistically.

The data analysis were shown that, Sesbania flowers fermented pork packaged in polyethylene
(PE) bag size 3x10 cm. is most accepted (62%), the of Sesbania flowers yoghurt packaged in
polyvinylchloride (PVC) cup (cloudy) size 16 ounce is most accepted (65%), the dessert made from in
regtangular-shaped banana leave wrap is most accepted (62%), Sesbania flowers in brine Sesbania

flowers (64%), (Sesbania flowers tea) in tea bag like zip lock bag is most accepted (64%).





